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@ Method and composition for flavouring snack products. 



@ A method of preparing a flavouring material to render it suitable for application to a snack base comprising 
milling a blend of powdered flavouring material and a known quantity of edible oil so that size of the suspended 
particles of flavouring material is less than 20 microns. A method of flavouring a snack base using the resulting 
blend and a snack product obtained thereby. 
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This invention concerns a metlioci and a composition for flavouring a snack product, in particular a 
snack base such as an expanded product formed from an edible material, for example, maize. 

So-called "direct expansion" snack bases based, for example, on maize are obtained by extrusion and 
the resulting extruded base is conventionally flavoured by the application of a mixture of powdered 
flavouring material and oil within a rotating flavour drum. The finished product is then packaged. Other 
snack products are formed by frying snack base pellets and then transferring them from the fryer to a 
rotating flavour drum which, again, contains powdered flavouring material. Once again, the finished products 
emerging from the flavour drum are packaged. 

The technique of flavouring snack products by the application of powdered flavour or a simple mixture 
of powdered flavour and edible oil within a rotating flavour drum has been found not to be entirely 
satisfactory for the following reasons. Firstly, the flavouring material tends to become unevenly distributed 
over the surface of the snack base. Secondly, a substantial proportion of the flavouring material does not 
adhere properly to the snack base and is shed and therefore wasted. Thirdly, apart from the waste, this 
shed flavouring material tends to cause contamination of the factory environment. In addition, the flavouring 
material does not penetrate into the interior of the snack base sufficiently so that although the outer surface 
of it may be satisfactorily flavoured, the Inside often is not. Furthermore, in conventional methods that 
involve applying a simple mixture of edible oil and solid flavouring material of relatively large particle size 
(150-400 microns) to a snack base, the solid particles tend to precipitate causing problems such as 
blockage of pipework if the mixture is allowed to stand for even a relatively short time. 

According to one aspect of the invention, we provide a method of preparing a flavouring material to 
render it suitable for application to a snack base comprising milling a blend comprising a powdered 
flavouring material and a known quantity of edible oil so that the size of the suspended particles of 
flavouring material in the resulting blend is less than 20 microns. 

Conventional solid flavouring materials incorporate a free-flow agent, such as tricalcium phosphate or 
exploded silica powder (e.g. that sold under the trade mark NEOSYL). We have found, suprisingly, that the 
presence of such free-flow agents is detrimental to the present invention, in that they tend to cause 
gelification of the mixture as a result of the milling step, and the resulting flavouring nnaterial tends to 
a$c rather than penetrating into it. 

has been found that if the resulting milled blend is sprayed onto a snack Dase, i 
material penetrate into the interior of the snack base through the pores which are naturally present in the 
snack base. This advantage is partially attributable to the fact that the size of the solid particles in the milled 
product is much smaller than that of a conventionally-used particulate flavouring material, in which the 
particle size is normally within the range 150 to 400 microns. Because the flavouring material penetrates 
better into the interior of the snack base, the flavour is more evenly distributed through the snack product 
and there is less tendency of flavouring material to be wasted by not adhering properly to the snack 
product. This also reduces the likelihood of factory contamination. 

Attempts to mill the conventional flavouring materials to a particle size of less than 50 microns, 
especially less than 20 microns have proved unsuccessful because of the problem of breaking relatively- 
soft vegetable matter to such a fine particle size by an economically acceptable process. 

According to another feature of the invention, a method of flavouring a snack product comprises 
applying to a snack base a blend of flavouring material and edible oil as defined above. 

Spraying from a nozzle is the preferred method of application. This is possible without the risk of 
blocking the spray nozzle because of the very small size of the particles in the blend. 

According to a further feature of the invention, we provide a snack product comprising a snack base 
which has been flavoured by the application to it of a blend of flavouring material and edible oil as defined 
above. 

The snack base may for example be obtained by frying pellets of a food material or by extrusion of 
"direct expansion" products, for example maize based products. 

Non-limiting examples of the invention will now be given by way of illustration. 

Example 1 

A flavouring blend of vegetable oil and flavouring ingredients is made up to the following formulation: 
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% 

PRAWN COCKTAIL FLAVOUR === 



Vegetable Oil 55.00 

Paprika Oleresin 60,000 cu 0.12 

Salt 11-48 

Sodium Diacetate 3.38 

Milk Powder 5.00 

Sugar 8.10 

Monosodium Giutamate 4.50 

Citric Acid 1 .42 

Shrimp Flavour 0.47 

Tomato Powder 0.90 

H.V.P. 0.90 

Autolysed Yeast 5.2 0 

Pepper 0.81 

Saccharin 0.07 

Tomato Ketchup Flavour 0.40 

Onion Powder 2.25 



100.00 



The resulting mixture was agitated and pumped into a continuous ball mill of the Glen Creston type 
KDL. The ball mill contained glass beads having a diameter within the range 0.5 to 1.0 mm. The agitator 
shaft of the ball mill was rotated at 1910 rpm. 

The resultant liquid had a smooth consistency, was pourable, and on tasting no particles could be 
detected by the tongue. 

The size of the solid particles within the blend was not greater than about 20 microns. 

The ball mill is water cooled to ensure that the temperature of the product at no time exceeds 40° C. 

When the resulting mill blend was sprayed onto a snack base in such a quantity that the flavouring 
material comprised 16% by weight of the whole product, it was found that an equivalent flavour strength 
was obtained as by applying 20% by weight of flavouring material by a conventional process. After being 
allowed to stand for 24 hours no flavouring material was visible on the surface product. Tasting tests 
indicated that the flavour was consistent throughout the body of the stack, confirming penetration of the 
flavouring material into the interior of the snack base. Moreover, the undesirable "spikiness" of flavour often 
associated with powdered flavouring materials was not apparent. The spikiness is caused by the tongue 
reacting at different rates to the different components in an unmilled mixture. 

Example 2 

A flavouring blend was made up to the following formulation: 



PASTRAMI FLAVOUR 


% 


Vegetable Oil 


50.00 


Paprika Oleoresin 60,000 cu 


0.08 


Garlic Powder 


5.22 


Onion Powder 


6.45 


Yeast Extract 


26.50 


Smoke Extract 


5.70 


Spice Extracts on Salt 


6.05 



This blend was agitated and pumped into a continuous ball mill of the Glen Creston type KDL, 
containing glass beads with a diameter of between 1.5 and 2.0 mm. The agitator shaft of the ball mill was 
rotated at 2,400 rpm. 

The milled liquid flavouring blend was found to be both smooth and pourable. The size of the solid 
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particles in it was about 20 microns or less. On tasting there was no evidence of particulate material on the 
palate. The milled blend was applied to a snack base so that it formed 12% of the whole composition. After 
being left to stand for 24 hours the flavour was found to have been fully absorbed into the base giving a 
high and consistent flavour impact when eaten. 

Example 3 

A blend of vegetable oil and flavouring materials was made up to the following formulation: 



70 


PICKLED ONION FLAVOUR 


% 




Vegetable Oil 


56.00 




Salt 


11.35 




Sodium Diacetate 


11.35 


75 


Onion Powder 


10.20 




Citric Acid 


1.20 




M.S.G. 


2.90 




Autolysed Yeast 


3.20 




Garlic Powder 


2.00 


20 


Roasted Malt Flavour 


1.40 




Pepper 


0.40 



The resulting blend was agitated and pumped into a continuous ball mill of the Glen Creston type KDL 
containing glass beads with a diameter of between 2.0 and 2.5 mm. The agitator shaft of the ball mill was 
rotated 2,400 rpm. 

The resulting milled liquid blend was found to be pourable. The particle si2e of the solid content was 
not greater than about 20 microns and no particulate material could be detected on the palate. The liquid 



1. A method of preparing a flavouring material to render it suitable for application to a snack base 
comprising millirig a blend comprising a powdered flavouring material and known quantity of edible oil 
so that size of the suspended particles of flavouring material in the resulting blend is than 20 microns. 

2. A method according to claim 1 , wherein the powdered flavouring rnaterial does not contain a free-flow 



3. A method according to claim 1 or claim 2 in which the weight ratio of powdered flavouring material to 
edible oil is from 1 .3 to 2.1 . 

4. A method of flavouring a snack product comprising applying to a snack base a blend of a powdered 
flavouring material and edible oil prepared according to the method of any preceding claim. 

5. A method according to claim 4, wherein the blend is sprayed from a nozzle. 

6. A snack product comprising a snack base flavoured with a blend of powdered flavouring material and 
edible oil obtained by the method of any of claims 1-3. 

7. A snack product according to claim 6 wherein the snack base has been obtained by frying pellets of 
the food material or by extrusion of "direct expansion" products. 
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